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RECIPES. 


CREAM CAKE. 


Take two cups sugar, one cup butter, 
half a cup sour cream, and half a cup 
of thick milk ; four cups of flour, three 
eggs, one tea-spoonfull soda; the butter 
to be added after all the fest of the in- 
gredients are mixed. 


BEST’S CAKE. 


Take one pound of sugar, one cup of 
butter, one cup sour cream, four cups 
flour, five eggs, one tea-spoonfull soda, 
two tea-spoonsfull of cream of tartar ; 
flavor with bitter almond. 

SURPRISE CAKE. 


Take one cup sugar, half-a-cup of 
sweet milk, half-a cup of butter, one 
egg, one tea-spooniull of soda and two 
of cream of tartar; flour enough to 
stiffen ; flavor. 

BEVERLY CAKE. 

Take one-and-a-half cups Sugar, one 
cup of sweet milk, two-and-a-halt cups 
flour, half-a-cup butter, three eggs, one 
tea-spoonfull cream of tartar, and half 
tea-spoonfull soda; flavor. 

GINGER COOKIES. 

Take one cup sugar, one cup molas- 
ses, one cup of butter, one egg, one 
tea-spoonfull of soda, one of ginger, 
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one table-Spoonfull of vinegar, seven 
cups flour. Roll thin. 


TAILOR CAKE. 


Take six ounces dark brown sugar, 
the same of butter or lard, two eggs, 
one table-spoonfull cinnamon, rub well, 
then add one pint New Orleans molas- 
ses, and one pint thick milk; dissolve 
one ounce soda in a little hot water, 
then add three heaped tin-cupsfull of 
sifted flour; bake in a quick oven; drop 
Same as drop-cake. 


SUGAR CAKE. 


Take one-and-a-half pounds sugar im 
Six ounces butter, one pint thick milk, ~ 
one heaped table-spoon soda, half-a tea- 
spoonful of alumn, flour enongh to stiff- 
en, roll out and bake on tins and bake. 


LEMON CAKE. 

Take three cups stgar, one cup but- 
ter, one cup thick milk, four cups flour, 
five eggs, one tea-spoonful soda, the 
Juice and grated rind of one lemon. 


DOVER CAKE. 

Take one pound of sugar, one pound 

of flour, half-a-pound butter, six eggs, 

half-a-pint of sweet milk, one tea-spoon- 
full soda. 
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| WASHINGTON CAKE. 
_ Take three cups of sugar, four cups 
flour, one cup of butter, one cup sweet 
milk, five eggs, one tea-spoonfull soda, 
and one of cream of tartar. Bake in 
“square pans. 

SAND TARTS. 
Take one cup butter, two cups sugar, 
three cups flour and one egg, half-tea- 
/spoonfull soda mixed dry in t! he flour; 
!roll thin and bake in a quick oven. 


| ALLENTOWN DUTCH CAKE. 
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‘Take one-and-a-half cups of potatves, 
mashed fine, one cup yeast, two cups 
sugar. three- quarters of a cup of butter 
and lard mixed, two eggs; set to rise in 
the ev ening; knead it up like bread, in 
‘the morning, bake in quite small pans; 
when light take butter, sugar and flour, 
and rub. it together to put on top just 
before baking. 
CUP CAKH. 

. Take three cups flour, three cups 
sugar, one cup butter, one cup sour 
cream, five eggs, and one tea-spoonfull 
of soda. Bake three quarters of an 
hour. 
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MIDDLESEX CAKE. 
Take one cup sour, cream, two cups 
‘Sugar, two eggs, two table-spoonsfull of 


at 


melted butter, one pint of flour, half a 
tea-spoonfull of soda; bake same as the 
above. 

RAILROAD CAKE. 

One cup sugar, one cup flour, three 
eggs, one tea-spoonfull cream of tartar, 
and half a teaspoonfull of soda; put the 
ingredients all togethger then beat until 
thoroughly mixed, Then bake. 


JELLY CAKE. 

One and a-half cups of sugar, three 
quarters of a cup of butter, three-quar- 
ters of a cup sour milk, two and one- 
half cups flour, two eggs, half a tea- 
spoonfull soda, and one tea-spoonfull 
cream of tartar. 

SUGAR BISCUIT. 

Take one pound of sugar, one cup of 
sweet milk, one cup butter, three eggs, 
one tea-spoonfull soda and one of cream 
of tartar. 

| SOFT GINGERBREAD. 

Take half a pound, butter, half a 
pound sugar, one pint molasses, three 
pints flour, six eggs, one pint sour milk, 
one tea- spoonful of soda, cinnamon, 
cloves, and ginger. Bake in shallow 
pans. 
SPONGE CAKE. 

Take one pound of sugar and twelve 
eggs, beat three-quarters of an hour, 
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5 
then add three-fourths of a pound of 
flour, sifted; then bake in a moderate 
oven from three-quarters of an hour to 
one hour, according to size of cake. 
SUGAR CRUMB PIE. 


Take two cups of fiour, one-and-a- 
half cups white sugar, three-fourths of 
a cup butter and lard; rub well togeth- 
er, then take out cupfull to put on the 
pies before baking; then after you have 
one cup mix the rest with half a cup 


‘sweet milk, two eggs, and two tea- 


spoonsful of baking powder. Flavor 
with nutmeg. 


CORN PONE. 
Take one quart of buttermilk, one 


table- spoonfull of lard, one egg, one - 


tea-spoonful of soda, one teaspoontull 
salt, one tea-cupfull of wheat flour, one 
table-spoonfull sugar, and corn meal to 
thicken. Bake in pans. 

GRAHAM BREAD... 


Take two quarts of buttermilk, one 
pint of water, two cups of sugar, (or 
one cup of molasses), four tea-spoons- 
ful soda. This will make four tins of 
bread ; the tins should be deep and not 
too large. 

SPICED TOMATOES. 


Take green tomatoes, slice them, and 
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to each quart of vinegar take one pound 
Sugar, (or if the vinegar is very strong, 
take a pound of sugar to a pint vine- 
gar); take one table-spoon of cloves 
and one of cinnamon ; to every gallon 
peel a middling-sized onion, tie it ina 
cloth and boil it along ; boil the toma- 
toes until moderately soft; leave the 
onion ‘n the tomatoes until used. 
WHITE TAFFY. 

Take three pounds white sugar, one 
cup water, one-half cup cider vinegar; 
take a lump of butter the size of a 
walnut, put all together in a brass or 
copper kettle and boil until it crisps 
quick on a stick in water. Flavor with 
vanilla or lemon before you pullit; put 
it on a muirble slab and when cold 
enough pull it over a hook. 

Brown taffy is made the same way, 
only with brown sugar. 

PREMIUM CIDER. 

To make one gallon take one pound 
brown sugar, half pound of tartari¢ 
acid; put on one quart of lukewarm 
water to dissolve the sugar and acid 
then add two tablespoonfulls of brew- 
ers yeast or double quantity of home 
made yeast. Put all together in a gal- 
lon jug and shake it well; then fill it 
up with luke-warm water; let it stand 
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in a warm place uncovered until the 
yeast is worked off and it is fit for use. 
CURE FOR SCROFULA OR SORH 

- HEAD. 

Take five cents worth sal soda, divide 
into three equal parts, take one part 
and put it into half pint good whisky 
and half pint rain water. Dose—-One 
teaspoonful three times a day, the last 
spoonful to be taken“on going to bed. 

CURE FOR RHEUMATISM. 

Dissolve one ounce of saltpetre in 
one pint of New England rum. After 
it is dissolved take out one-half gill to 
take inwardly, one-half teaspoonful to 
be taken three times aday. After you 
have taken the half gill, then add a 
pint and a half of water. Bathe the 
parts affected three or four times a day 
and wrap with red flannel. 


TO CURE SORES OF LONG STAND- 
ING, 
Take one egg and half its quantity 
in tar and a small quantity of sweet 
oil. Mix well and use until healed. 


FOR BURNS. 


Take the common baking soda and 
rub it over. This will relieve the pain 
almost immediately. 
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CRONK BEER. | 

Take a small handful of hops, boil 
and strain, then take five gallons luke- 
wam water, three pounds white sugar, 
one-half pint yeast. Mix all together; 
flavor with sassafras and wintergreen 


mixed, one tablespoonful is sufficient 


for this quantity. Leave it stand in a 
warm place twelve or fifteen hours 
corked shut, then bottle for use and 
tie the corks d down. 

FURNITURE POLISH. 

Aleohol two ounces, linseed oil two 
onnces, wintergreen oil five drops, 
aniline four drops. 

CURE FOR PILES. 

Take the gum or pitch of white pine 
and make into pills the size of a pea; 
beginning with one and taking one 
more every day until nine are taken, 
then take one less each day again until 
you come down to one again. 

AMERICAN WRITING INK. 


Extract logwoad two ounces, bichro- — 


potash one-half ounce, boiling water © 


one gallon. 
TO STAIN WOOD THE COLOR OF 
WALNUT, 
Take waluut hulls and boil them 
down to a i strong hiquid, appl y with a 
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brush and when dry rub with a woolen 

rag and then varnish. ‘ 

TO PRESERVE EGGS FOR SIX 
MONTHS TO ONE YEAR. 

Take good sound eggs and put them 
in strong lime water or pack them in 
dry salt. 

TETTER OINTMENT. 

Red precipitate five drachms, cor- 
rosive sublimate two drachms, lard ten 
ounce s; mix cold. 

FOR DIPTHERIA. 

Take one-half ounce tincture lobela, 
one-half ounce sulphur, one-half ounce 
red pepper, one-half ounce altm, one- 
half ounce cream tartar, one-half ounce 
salt. Gargle every half hour. For a 
child swab it out. 

FOR ERYSIPELAS. 

Bathe the part afflicted with erysipe- 
las with good rye whisky, then sprinkle 
well with rye chop. if one application 
does not affect a cure take a soft cloth 
and wipe the chop off, then apply again 
as before. 

FOR COLDS AND DIARRHCGA. 

Brandy three tablespoonfuls, two 
lumps loaf. sugar, one teaspoonful 
grated nutmeg, one-half teacup hot 
water. Drink as hot as possible. 
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HOW TO PURIFY SWEET OIL, 
Take as much shot as would be suffi- 
cient for two gun loads, put them: into 
a bottle of sweet oi] and it will become 
as clear aS water. 
CURE FOR FELON AND CATARRH 
IN THE HAND. 


Take fonrteen old copper pennies and 
two pints of cider vinegar (have your 
vinegar right warm), then take seven 
of the pennies and heat them through, 
then drop them into the one pint and 
put your hand in as hot as you can 
bear it and leave it in until it becomes 
cool; then have the other pint ready 
with the other seven pennies and pro- 
ceed in the same way until your hand 
is all wrinkled or shriveled. It gener- 
ally affects a cure. The oil following 
is used for healing and making the 
wound solid and sound. 

NINE OIL. 

Oil of juniper, oil of seneca, oil sas: 
safras, oil of stone, spike oil, British 
oil, Barbadoes tar, balsam sulphur, of 
each one ounce, turpentine four ounces. 
This oil is used for all kinds of sores or 
sprains. 

INDIAN SALVE. 
Dragons bilocd one-quarter ounce, 


_ 
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olive oil one-half ounce, yellow wax 
one-half ounce, Burgundy pitch one 
ounce, gum resin two ounces. Put all 
together in an iron pan and dissolve 
over a slow fire; do not leave it boil to 
be used on any kind of a sore. Itisan 
elegant remedy for sprained backs, sore 
breasts, burns, boils, neuralgia, swell- 
ings, mumps, ete. S pread it on muslin 
not too thick and apply if warm. 
FOMENTATION. 


Gum myrrh four ounces, gum aloes 
four ounces, camphor two ounces, gum 
shellac one and one-half ounces, whisky 
one pint. It is the best linitment in use 
for healing and also for cramps and 
eolc. I teaspoonful to be taken as: 
dose until reheved. 

CURE FOR DIA RRHAGO. 

Take the juice of two lemons, then 
add aS much white sugar as will make 2a 
syrup. To be taken as often as con- 
venient. 

CURE FOR RHEUMATISM. 

Take fifteen cents worth of sweet oil 
and five cents worth saltpetre. Mix; 
then let stand ina warm place. Twenty- 
four hours before using shake well and 
rub briskly. 
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IT IS A GRAND SUCCESS! 


A great chance is here offered to men of energy 
and enterprise to make money and benefit the 
community, I, ee cages having received Let- 
ters Patent, dated Jan. 26, 1875, “for a CHEESE 
MILL. 

The single Mill can be used for at least ten dif- 
ferent purposes, and the double Mill for upwards 
of twenty purposes. Every family should have 
one in order to have a nice dish of Cottage 
Cheese. It is also a very desirable and useful 
article to persons making Butter or Ice Cream, as 
it is known that Cream run through this ma- 
chine before churning will churn quicker than 
the ordinary way of pouring the cream into the 
churn. For straining Tea, Starch, Honey, Toma- 
toes for making Catsup, and Hops for Yeast it has 
noequal. It is also. yery useful for taking the 
juice out of all kinds Of Berries, Grapes, &c., and 
makes an elegant Flour and Sugar sieve and 
Paint strainer. 
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The Mill with two sieves. the cne of coarse 
wire is a Cheese Crumbler to crumb Cheese for 
Cup Cheese, aud to mash ail kinds of Berries for 
Wines or Jellies, and all kinds of Fruit and 
Vegetables for sauce. Itis the best selling article 
out, as every one is pleased with it. It invites a 
trade and defies competition. When using this 
Mill put it on a high creck or frame, and do not 
let the Mill rest tn anything you are running 
through, or it will not work through right. If 
the board in the Mill should be too long cut off 
the point a little so as to make it work tight 
against the side. 

Zhe prices of the ys deg $1 25,$1 50and 
the Double Mil! $2 2 

For sample Mills rene the above rates and I 
will send them by express. All my miils are 
warranted to do what they represent, and any 
infringements on this patent will be prosecuted 
to the : tull extent of the law. 

Ask in your stores for my ills. 

BEIRECTIONS: 

First pnt the milk and cheese in a erock and 
mix ita little, then run it through the Mill, it 
matters not how hard the cheese is scalded, it 
will become almost as smoth as cream, 

County and State rights for sae For terms 
address the Patentee, 


JACOB F. LANDIS, 
414 WALNUT STREET, HARRISBURG, PA, 
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